Whirlpool Use and care guide 


NO-FROST REFRIGERATOR-FREEZER Model EVT 173 


This is your complete guide to the use and care of your new refrigerator-freezer. Please read carefully. 


BEFORE YOU USE YOUR REFRIGERATOR 


e Be sure your refrigerator is properly installed in an ap- 
propriate level area and a place suitable for the size, function 
and protection of the refrigerator. 

e Properly connect to electricity.* 

e Remove the Consumer Buy Guide label before refrigerator 
is used. 

© Do not permit children to operate or play with the refrig- 
erator. 

© REMEMBER: Use the appliance only for the job it was de- 
signed to perform. 

“REFER TO INSTALLATION INSTRUCTIONS. 


BEFORE STARTING YOUR REFRIGERATOR 


1. locate it properly — For the most convenient use, place 
it near the sink and next to a countertop. If possible, it 
should be out of direct sunlight and away from such heat 
sources as radiators. The refrigerator may be installed 
flush against the kitchen wall and the cabinets flush on each 
side, 

2. Level it— Four rollers are provided so the refrigerator 
ean be moved forward and back. Two leveling legs are also 
provided. Adjust them so the refrigerator rests solidly on 
the floor on all four corners. Turn to the left to raise the 
corner; turn to the right to lower it. The refrigerator is 
level when the door will stay open at any point to which it 
is opened. The leveling legs should always be adjusted so 
they rest against the floor and serve as a brake. Before 
moving the refrigerator, screw the legs to the right so they 
clear the floor. 

Before turning the refrigerator on, 


you will probably want to wash the interior. 
See following pages for instructions. 


3. Remove labels — Labels come off easily if removed before 
refrigerator is cold. 


STARTING YOUR REFRIGERATOR 


Electrical connection 


Your refrigerator should be connected to its own individual 
outlet, one not controlled by a wall switch. Make sure the 
outlet provides 120 volt, 60 cycle A.C. current. For your 
safety, the power supply cord of the refrigerator is equipped 
with a three-pronged grounding plug. It should be plugged 
into a matching grounded three-pronged type wall receptacle. 
See electrical requirements and grounding instructions sheet 
for complete information. 
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The temperature and air controls are located on the back 
wall of the refrigerator section on a control console. 


To start the refrigerator, turn both the TEMP. CONTROL and the 
AIR CONTROL to a Number 8 setting, as shown. 


Store food and let refrigerator run overnight at these set- 
tings. When milk in the refrigerator section is as cold as 
your family likes it, and ice cream in the freezer is firm, the 
controls are likely set properly. If further adjustment of the 
temperature in either the refrigerator or freezer is desired, 
follow instructions printed on bottom of control console. 


Note: Under varying conditions you may need to adjust the 
AIR CONTROL as follows: During warm, humid weather (85° 
and higher) or when the refrigerator is being opened 
frequently, set air control to one of the lower numbers... 
Number 1 or Number 2. 


During milder weather (under 85°) or when the refrigerator 
is being opened less frequently, set air control to one of the 
higher numbers ... Number 4 or Number 5. 


FOOD STORAGE GUIDE 


leafy vegetables ... (lettuce, celery and parsley). Before stor- 
ing, remove the store wrap and trim off bruised areas. Wash 
in cool water and drain slightly. Water should be clinging 
to the greens as they go into the crisper. This water pro- 
vides the atmosphere of high humidity necessary for keep- 
ing the leafy vegetables fresh and crisp during storage. 


Vegetables with skins . . 


. (tomatoes and peppers). Wash, dry 
and store in a crisper. ae 


Fruits . . . Wash, dry and store in crisper with vegetables 
such as tomatoes. Berries keep better if not washed or 
hulled until ready to use. Sort, then store berries in a 
crisper or place container of berries in a loosely closed paper 
bag and store on refrigerator shelf. 


Meat... Store meat in a flat dish on bottom shelf. A 9” x 18” 
baking dish is ideal. 


. Remove butcher wrappings; 
cover loosely with waxed paper. 


Fresh meat and poultry . . 


Cooked meat . .. Wrap or cover with waxed paper, 
Saran Wrap or aluminum foil. 


Cold cuts . . . Store them in their original wrapping 
until you are ready to use. Once the package is opened, 
tightly rewrap unused cold cuts in waxed paper, Saran 
Wrap or aluminum foil. 


STORAGE CHART FOR 
FRESH AND CURED MEAT 


Variety meats lto2 
Chicken 1to2 
Ground beef 3to4 
Steaks and roasts 4to6 
Cured meats 7 to 10 
Bacon 7to10 
Cold cuts 4to6 


NOTE: Fresh fish and shell fish should be used the same day 
purchased. If meat is to be stored longer than the above 
recommended time, wrap in freezer packaging and freeze. 


Eggs .. . Store without washing, in portable egg bin. 

Milk, beverages ... Wipe milk carton or bottle, store on door 
shelf or in refrigerator. 

Butter _. . Store daily needs on serving dish in butter com- 
partment. When storing an extra supply, wrap in freezer 
packayving and freeze. 


Cheese... Store in original wrapping until you are ready to 
use. Once the package is opened, rewrap tightly in Saran 
Wrap or aluminum foil. Store in utility compartment. 


Condiments... Store catsup, mustard, jelly, olives, pickles and 
similar foods on door shelves where they are easy to reach. 


Leftovers .. . Always cover the food with waxed paper, Saran 
Wrap or aluminum foil to keep food from drying. 
STORING FROZEN FOOD 

The freezer section maintains zero zone temperatures, so it 
is ideal for storing commercially packaged frozen food. You 
can use it to freeze foods at home. Remember to packaye and 
seal carefully, Airtight packaging is the secret of success in 
freezing foods. Containers and wrapping should be moisture- 
proof and packages should be sealed carefully to keep 
natural moisture in and air out. Heavy-duty aluminum 
freezer foil, kraft paper with cellophane bonded to it, 
special freezer bags, jars, cartons and special pressure- 
sensilive freezer sealing tape are available at your super- 
market or freezer dealer. 
Important: When loading the freezer section, be sure to allow 
enough space at the front to permit the proper closing and 
sealing of the door. 

STORAGE CHART FOR FROZEN FOOD 
Times given in this chart are meant only as a guide to stor- 
age time. A wiser use of freezer space is to keep food a 
shorter time and replace as needed. 


Bread - - - - - - - - - - - 2months 
Cooked dishes - - - - - - - + 2-3 months 
Fish and seafoods - - - - - - - 3-4 months 
Fruits - = = = = = = - = + G months 
Tee cream - - - = - = = + - Imonth 
Juice concentrated - - - - - - - 6months 
Meats— 
Bacon - - - - - - - - - - Imonth 
Pork roasts, chops - - - - - - 98-4 months 
Sausage - - - - - - - - = 1-2months 
Beef, veal, lamb roasts - - - - 6Gmonths 
Ground meat - - - - - - - - 1-2months 
Poultry 7 - = = = = + = - 3-4 months 
Vegetables - - - - - - - - - 6months 


Ice cream... Store in the freezer. Once package is opened, 
place a piece of aluminum foil or waxed paper snugly against 
the surface of the ice cream. This will prevent ice crystals 
forming. 


Packaged frozen food . . . Store on door shelf or in freezer. If 
you plan to store for a long period, rewrap with heavy- 
weight aluminum foil or Saran Wrap. 


Frozen meats . . . Wrap in freezer packaging material and 
store in freezer section. 


Frozen soups, juices . . . Store in freezer section or on door 


shelf. 


Ice cubes... For faster freezing, place ice cube trays in the 
Super Freeze Compartment at the top of the freezer section. 
If cubes are not used for a week or two, they will become 
smaller because of evaporation, The circulating air in the 
freezer is so cold that it starts a slow evaporation of the icc 
cubes. The longer the cubes are stored, the smaller they 
become. 


CLEANING THE REFRIGERATOR 


The refrigerator and freezer sections defrost automatically. 
The defrost water drains into a pan located at the bottom of 
the refrigerator behind the base grille. However, the refrig- 
erator should be cleaned about once a month or as needed to 
prevent objectionable odors. Turn the TEMP, CONTROL to OFF 
and follow cleaning directions outlined on this page. 


REFRIGERATOR SECTION 
First, take out all removable parts. Wash with warm water. 
using a mild soap or mild detergent such as Joy, Vel, Ivory 
or Lux. Do not use a harsh or abrasive cleanser or solvent. 


Remove 


stationary shelves 

Remove by raising the front 
= ——— edge and lifting out. To replace, 
insert the rear of the shelf into 
shelf supports and lower the 
front into place. 


Remove 
slide-out shelf 


To remove, pull forward as far 

as it will go, then lift up and 

out. To replace, insert rear of 
shelf into guides at sides of liner, — 
lower front and push back into 
place. 


Remove crispers 
Remove by pulling forward. To replace, guide into guide sup- 
ports and push back into place. 


Remove crisper covers 

Each erisper cover is held in place 
by two tabs. Release cover by 
pressing the tabs outward as 
shown. Lift up and pull cover out. 
Lift out center support leg. To re- 
place, set center support leg into 
position. Fit notches in back of 
cover over rear pegs. Lower front 
of cover and snap into place under 
front tabs. If necessary, adjust 
support leg to level crisper covers. 


Fa 
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Remove fight shields 
nym: Grasp the bottom of the shield 
oe al and pull forward to unsnap from 
& pegs. Lift up and out. To replace, 

i hook top of the shield over upper 
we) | pegs and press back to snap 
| bottom into position. Make sure 

rounded edge of shield is at the top. 


Butter & utility 
compartments 


The doors on the butter and utili- 
ty compartments can be pushed 
up out of the way so that com- 
partments can be washed. a 


CLEANING THE INSIDE OF THE REFRIGERATOR 


J. Wash the walls with a solution of two tablespoons of bak- 
ing soda to one quart of warm water. Rinse thoroughly and 
dry. 

2. Wash gasket and door liner with warm water, using a 
mild soap or detergent. Rinse well and dry. 


FREEZER SECTION 


Clean freezer section: Inside of freezer never needs defrosting 
but should be cleaned periodically, Store food in refrigerator 
section while cleaning freezer. Trrn temperature control in 
refrigerttar section to OFF, leave freezer door open 10-15 
minutes so cloth won't stick. Wash inside of freezer with a 
solution of two tablespoons of baking soda to one quart of 
warm water. Rinse and dry. Reload food. Reset temperature 
control. 

NOTE: If food or tiquid is spilled in the freezer, it should be 
cleaned as soon as possible. 


Remove freezer shelf 


Remove shelf by raising the — = See 
front edge and lifting out. To re- - ' | 
place, insert the rear of the shelf ae \ 
into shelf supports and lower the bg (IP — — Te, 
front into place. A | 


CLEANING DEFROST PAN AND CONDENSER 


e Remove base grille by first 
opening door, then lifting up 
on the two tabs that extend 
through the grille at either end. 
Swing grille forward and lift 
off bottom supports. With grille 
removed, you will see the defrost pan in the compartment 
on the left and the condenser on the right. Pull out defrost 
pan and wash. When replacing pan, make sure the notched 
corner is to the rear and pan is pushed all the way back. 


® Clean dust from condenser using a brush or the dusting 
attachment of your vacuum cleaner every 2 to 3 months. 

® Replace base grille. Set grille on bottom supports, swing 
up and snap into position. 


CLEANING THE OUTSIDE OF THE REFRIGERATOR 
Wash with warm water, using a mild soap or mild deter- 
gent. Rinse and dry with a soft cloth. Do not use an abra- 
sive or harsh cleanser. 


NOTE: Cleaning waxes, concentrated detergents, bleaches 
and cleansers containing petroleum products should not be 
used to clean the door gasket or plastic parts of the re- 
frigerator. 


BEFORE CALLING A SERVICEMAN... 


lease check the following. You may find the solution to your 
problom and save yourself time and money. 


If refrigerator will not operate: 

1. Check to see that cord is plugged into outlet. 
2. Check to see if house fuse is blown. 

3. Be sure temperature control is turned ON. 


If there is a rattling or jingling noise: 


Look for something on top or behind refrigerator which vi- 
brates when motor is running. 


If there is water in the defrost water pan: 


This is normal. In hot, humid weather the pan may even be 
half full. Heat from the motor will evaporate it. 


If light fails to operate: 


Bulb may be burned out. Disconnect electric cord from wall 
outlet. Remove light shield and replace bulb with one of 
same size and wattage. Reconnect refrigerator. 


/f motor seems to run too much: 


1. Check to see that condenser behind base grille is free of 
dust and lint. 


2. On hot summer days or if room is hot, motor will run 
longer to provide correct amount of cooling. 


3. If door has been opened frequently or large amounts of 
warm food have been stored, motor will run longer. 


REMEMBER — Running time of the motor in your new refrig- 
erator depends on a number of factors including the number 
of door openings a day, the amount of food being stored, and 
the setting of the cold controls. In addition, your new refrig- 
erator probably has 13 to % again as much total space to be 
cooled as your former unit, it has a true freezer rather than 
a small frozen food compartment, and the entire refrigerator 
is designed to produce colder and more uniform tempera- 
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tures that will substantially improve the length of time you 
ean store food. All these things mean better refrigeration 
for you, but may require more running time than your for- 
mer unit and more power will be used. 


Prevent child entrapment 


Please read the safety booklet from the U.S. Department of 
Health, Education and Welfare that is packed in your 
refrigerator. Help prevent accidents if you plan to abandon 
or “junk” an old refrigerator. 


Vacation or moving care 


There’s no need to shut off the refrigerator during a short 
vacation. Use up perishable food ... wrap and store meat 
in freezer. If you won't be using your refrigerator for a 
period of months, or when moving, remove all food and 
clean thoroughly. Unplug refrigerator cord and leave re- 
frigerator and freezer doors open. Air can then circulate 
and prevent odor and mold growth. 


If you move... out of the servicing area of your selling dealer 
while the original product warranty is in effect, Whirlpool 
Corporation’s Warranty Service Central will fulfill the war- 
ranty any place in the United States. When you arrive at 
your new home, check the yellow pages of the telephone di- 
rectory for an authorized source of service for WHIRLPOOL 
brand appliances to make sure your appliance is correctly in- 
stalled and to insure its continued satisfactory operation. (In- 
stallation cost will, of course, be paid by you.) Retain your 
original bill of sale so warranty status can be determined. 


Important Notice: If you have any questions about your new 
WHIRLPOOL refrigerator, contact your local dealer or write: 
Whirlpool Home Service Department, Whirlpool Corporation, 
Benton Harbor, Michigan. When writing, please include 
model number and serial number of your refrigerator. This 
information is on a plate located on the lower right-hand 
corner of the cabinet. 


In the event your WHIRLPOOL appliance should need service, 
“Tie cant > call your selling dealer or your local Whirlpool Franchised 
I> TECH-CARE Service Representalive. If you can't find him in the 

Yellow Pages, dial 800-253-1301 {in Michigan, call 800- 
632-2243) toll free any time of day or nigh! from anywhere in the con- 
tinental United States, Dial just as you normally dial long distance. A special 
operator will tell you the name and number of your nearest Whirlpool TECH- 
CARE service outlet. During normal working hours, Whirlpool consultants 
at this same number will also answer any questions abovt operaling or 
maintaining your appliance not covered in your Opcrating Instructions. 
Learn the benefits of using TECH-CARE service for maintaining the quality 
originally built into your WHIRLPOOL appliance. 


Benton Harbor, Michigan. Manufacturers of Autamatic Washers, 
Clothes Dryers, Freezers, Refrigerator-Freezers, |ce Makers, 
Dishwashers, Built-in Ovens and Surface Units, Ranges, 
Food Waste Disposers, Compactors, Room Air Conditioners. 
Dehumidifiers, Central Heating and Air Canditioning Systems 


Printed in U.S.A. (KC) 


